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Thermometer 

SF007 Instructions 



Read and save these instructions. 
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Dear Sharper Image Customer, 

Thank you for your purchase of a Sharper Image product. We appreciate 
your business very much. 



Please accept my personal assurance of your complete satisfaction with 
this product's quality and performance. We offer generous return 
privileges and excellent warranties on all our products. 

For more than 25 years, The Sharper Image has shared the fun of 
discovering innovative products that make life better and more enjoy- 
able. We've been in business a long time because we are an exciting 
place to shop and — just as importantly — we strive to deliver great 
customer service that exceeds your expectations. 

Enjoy your purchase! 

Respecfully, 



Richard Thalheimer 

Founder, Chairman and Chief Executive Officer 




Call 1- 800- 344- 4444 for 24-1 ordering and customer service, 
or go to www.sharperimage.com, our complete online store. 
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Warnings, Maintenance and Precautions 



1. Do not touch the prongs or tips of the fork during or after a 
measurement. They may be very hot. 

2. The fork is rainproof only. Do not place it in a dishwasher or 
immerse it into any liquid. Clean it with a slightly damp cloth 
and soap. Always fully dry the unit after it has been exposed 
to rain or has been cleaned. 

3. Do not expose the handle to extreme high or low temperatures. 
Doing so may damage the unit's internal electronics. 

4. Do not leave the fork inserted in food during cooking. 

5. Do not leave the unit lying flat with the LCD facing direct 
sunlight. This may damage the LCD contrast. 

6. Remove the batteries from the unit if the fork will not be 
used for more than four months. 

7. The fork is not a thermometer and should not be used for 
purposes other than measuring the temperature of meat 
in cooking. Food continues to cook for a short time after 
being removed from the heat. The fork anticipates this 
when measuring the degree of doneness. 
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Warnings, Maintenance and Precautions 



8. Keep the fork away from children. 

9. Do not use old batteries or mix new and used batteries. 



Features 



• Rotary dial for easy selection of meat type. 

• LCD shows meat type and level of doneness. 

• Convenient EL backlight on LCD and the doneness bar. 

• W hite LED torch/flashlight for cooking in the dark. 

• Rainproof housing protects unit when left outside in the rain. 

• Runs on 4 AAA batteries (purchase separately). 
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D iagram of Parts 
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Installing Batteries 



Caution: Do not use old batteries or mix new and used batteries. 

1. Use a coin to remove the battery compartment door. 

2. Insert 4 new AAA alkaline batteries into the battery compart- 
ment, observing +/- polarities. 

3. Replace the battery compartment cover. Make sure the 
battery cover is secure. 
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Meat Selection 



To select the type of meat you are cooking, rotate the SELECT 
dial until the desired meat type is positioned directly under the 
▼ icon. A blue LED illuminates on the dial to indicate the selected 
type of meat. 



M easuring M eat Temperature 



1. Remove the two protective probe tips from the fork. 

2. To select S C or S F temperature readout, press the °C/ 9 F button 
on the rear of the unit. 

3. Insert the fork's probe tips into the middle of the thickest part 
of the meat, with both prongs at least 1/2" inside the meat. 
Avoid touching bone or heavy fat area. 

4. To obtain an accurate temperature measurement, hold the 
prongs in place for 6-10 seconds. 

5. The cooking temperature of the meat is displayed on the 
LCD screen. As the meat temperature goes up, the LCD 
screen also shows the doneness of the meat and the blue 
EL bar below illuminates to indicate the corresponding level 
of doneness. A short "beep" sounds to indicate each change 
in the level of meat doneness. 
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Measuring Meat Temperature 



Important Notes 

1. The thinnest parts of the meat are difficult to measure 
because they cook very quickly. W hen the thick part of a 
piece of meat is rare, the other parts may be cooked already. 

2. If the meat is cold outside, take a second reading of the meat 
to ensure accuracy. 

3. With pork, chicken and turkey, the EL bar does not illuminate 
until the meat's temperature reaches 120 S F. At this point 
"RARE" appears on the LCD and the EL bar illuminates in the 
"RARE" position. As the meat temperature goes further up 

to 175 e F, "W.DON E" appears on the LCD and the EL bar 
illuminates in the "WELL DONE" position to indicate your 
pork, chicken or turkey is done. 



Taking a Second Measurement 



1. To take a second reading or measure another piece of the 
same meat, press CLEAR to clear the settings and repeat the 
procedure in Measuring Meat Temperature above. Please 
note this reading will be faster if the fork tips are still warm. 
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Taking a Second Measurement 



For best results: To get accurate temperature readings when 
cooking several pieces of meat, cool the fork tips by dipping 
them in cold water between each temperature measurement. 

2. To measure another type of meat, rotate the SELECT dial to 
select another type of meat and repeat the procedure in 
M easuring M eat Temperature above. 
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D oneness Temperature Table 



D oneness 


EL Bar 


Beef & 
Lamb 


Veal 


Pork, 
Turkey & 
Chicken 


Fish 


Well 
Done 


H 


154 Q F - 
170 Q F 


150 a F - 
164 a F 


170 a F 


145 a F+ 


Medium 




144 Q F - 
153 Q F 


140 a F - 
149 a F 


No Display 


No 

Display 


Medium 
Rare 




130 Q F - 
142 Q F 


126 a F - 
138 a F 


No Display 


No 

Display 


Rare 




129 Q F 


125 a F 


120 a F - 
169 a F 


144 a F 
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Activating the LED Lights and LCD Backlight 



To turn on the super bright LED and the EL backlight on the 
LCD, press the LIGHT button. The super bright LED stays on as 
long as the button is held down. 



Auto Power Off 



To save battery power, the fork turns off automatically after 

5 minutes if no buttons are pressed or no measurement is taken. 
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Warranty 



What Is Covered 

This warranty covers any defects in materials or workmanship, with the exceptions stated below. 
How Long Coverage Lasts 

This warranty runs for 90 days from the date of original purchase. 
What Is Not Covered 

This warranty does not cover damage caused by misuse or use other than as intended and described in the 
product instruction manual, or loss or damage to batteries or removable parts. 

What The Sharper Image Will Do 

The Sharper Image will repair any defects in materials or workmanship. In the event repair is not possible, 
The Sharper Image will either replace this product with one of similar features and price, or refund the full 
purchase price of the product, whichever you prefer. 

H ow to 0 Main Service 

Return the product and receipt, along with a brief explanation of the problem, to: 

T.S.I. - Returns Department 
2901-A West 60th Street 
Little Rock, AR 72209 

If you have questions please feel free to contact our customer service representatives at 1-800-344-5555 or 
by email at care® sharperimage.com. 

This warranty gives you specific legal rights, and you may have other legal rights that vary from state to state. 

Copyright 2003 

Sharper Image Corporation 

650 Davis St., San Francisco, CA 94111 

(415) 445-6000 

Shop online: www.sharperimage.cnm 

Due to continuing improvements, actual product may differ slightly from the product described herein. 
VI 10/03 , _ 



